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Hel stir-fry

7180 ®io 138 fry

naaleglddiiiann  deep fry

ﬁ{l steam

G boil

4 19 vita au grill, roast, broil
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soak

mince, chop up, slice finely
boil

pound

whisk

garnish, sprinkle
drain

steam

grind, mince
crush

peel

shell

fry

blanch

wash, rinse, clean

~ slice, carve

chop

marinate
ferment

cut, cut up

dice

grill, roast, broil
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verb 188l fathigwsnaalidatunetuasulun1svn “dud” (papaya salad)
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First of all, peel a green papaya and rinse thoroughly. Hold the papaya
lengthwise in one hand and chep at random on one side and slice finely to
produce shredded papaya. Alternate between chopping and slicing until reaching
the core of the papaya. Rotate it to the other side and repeat the process until
all the papaya is shredded. Pound garlic, dried shrimps and chillies in a mortar.
Then add some cherry tomatoes and siring beans and pound lightty. Pungent
ingredients such as salted crabs or fermented fish are commonly added to the
mixture at this stage to enhance flavour. Add palm sugar, lime juice and fish
sauce to taste. Finally, add shredded green papaya to the mixture and mix well

using the pestle.
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nIzwe lesser ginger, tropical crocus
nysfyy garlic

NZLWT basil, holy basil

Winaay chrysanthemum

mﬁu turmeric

mﬁumn white turmeric

41 galangal

3 ginger

azlay lemon grass

LRIE pandanus

lutiun pennywort

A1) kaffir lime

EN kK tamarind

UM senna

Lk bael fruit

WAIAN basil, hoary basil, hairy basil
FATTEURU pepper mint

Tniewn basil, sweet basil
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MIWWE cioves
fanTuny mace
lunszu bay leaf
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winlne pepper
win'lnyen black pepper

waawinlnesau young peppercorns
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annIzIH cardamom

anTUNIL nutmeg
coriander seeds
caraway seeds

cinnamon
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fan flower, blossom
fu, N stalk
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i (Enwdena i) juice
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[§TY3] pulp
Tu leaf .

Hn (a7) pod

Luaa seed
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719177 wie Hndmalwe  ear {of rice, of corn}
Haa sprig, tip, shoot
vianioduaan shoot, sprout
HaniaTin root

Gt 1% INANT coriander roots, lulas pandanus leaves, ¥aU& banana
flower, Wiip hal bamboo shoot, #aaUzWI17 coconut palm tip #io dazanuten
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niay crispy, crunchy
HEEHERE just right, perfect

dw,unle, daw (IEAU, nuw)  strongiweak
dwle  (ddnubha, Wy thickiclear

s, I,  de, Hlau bitter

LAY saity

I9Ta bland, dull, flat, tasteless, insipid
ii’\ juicy

W soggy

SR Cialta)] stale

sy (B9laiun) unripe, green

du (@aluldvldandananiuian) uncooked, raw

WINu, Faiieny mouth-watering, appetizing
u}u tender

LT rotten

ua, wiiwies rancid

Lléﬂ’:l s0ur

LA hot

i @ lduniashaiuann) oily, fattening
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infuAmanalaunase spicy

findwsavaswinlnodn peppery

79 (NTadm) tasty

AU sweet

waa (Wriulsznw) aromatic, good-smeliing

Wathen tough

8308, hey delicious, delicious, delectable,

tasty, appstizing
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T1INRES unpolished rice, brown rice
TUNTHU rice crisps
dranieutinnge rice skin dumpling

SRk rice topped with curry
41 rice in scented ice water with

accompanying dishes

tradaniia hand-milled rice
TVIwee rice noodies in curry soup
Pt soft-boiled rice, rice porridge, rice gruel,

congee
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SR
T1IRVT
Tgn
Tvanin
TuIN
TMNeI
T1INaNNLR
T1eniken
Usad

steamed glutinous rice wrapped in banana
leaves

popped rice

rice crackers

rice crackers with pork dip

dried cooked rice

ground dried rice cakes

rice crackers topped with caramel
pounded roasted rice
unhusked/unmilled rice

coconut rice

{Hainanese) chicken rice
flattened rice kernetfs

deep fried whole bananas in coconut and
rice kernel batter

rice salad

uncooked rice

cooked rice

saffron rice with chicken

sweet fermented glutinous rice
glutinous rice roasted in bamboo
jasmine rice, fragrant rice

sticky rice, glutinous rice

broken rice
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1. WN4 UNITQ U G (soup and curry)
Aufng hot and sour prawn soup
nnadeNzszaa b stuffed bitter melon soup
Waduuzuiaas duck and pickled lemon soup
unatiatilatng roast duck curry
TREF1 Rk Tkt tamarind-flavoured fish curry
wanunian steamed fish curry

. NaR E9 (fry)

flan aanssfivuwining  fried prawn with gariic and black pepper
nfanzinan fried chicken with basil
pewindald stir-fried ginger chicken

ﬁﬂLlﬁﬂ’M’l’lWi’ﬁ sweet and sour prawns

.t & wan han (salad)
r_'l’lfi"nﬁ spicy salad of winged beans and shrimps
Fud papaya salad
audangn spicy catfish salad

. ﬁ\‘l 2y (steam)
daflanzun steamed whole fish with lemon and chilli
%ammm:jau“ﬁaau steamed mussels with lime leaves and

galangal

_ ths Te (grill, roast, broil, barbecue)
WYHT NYUAL roast pork, barbecued pork
Uaten grilled (broiled) whote fish

_ @MNTIwLAYL (one-dish meal)
@iy noodles with ground beef
ABlAgIadan stir-fried noodies in black bean sauce

N . .
fadeINetny fried Thai noodles
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ﬂam‘maamn1ﬂnﬂmunm1amm+

+ J L3 ] o N -
fhadermeniin fried noodles with chicken, vegetables and
gravy
3 Ld
Lo wonton soup
YUUTUT IR rice noodles in coconut sauce with pineapple
w Aﬂ \ .
aunIuiiiFen rice nocdles in curry sauce with pork spare

-ribs

] v - .
PUUIUIININ rice noodles in sweet curry sauce

?Jm.l?lm{ﬁ g rice noodles in fish curry sauce
PR LIS rice porridge with shrimp, soft-boiled rice
with shrimp

T1INYURY barbecued pork with rice

7. BB (desseris)
RERITe L banana in coconut milk
PYUURADUNY baked bean and custard pudding
druniondendly sticky rice pudding with longan
Frunileanzaing sweet sticky rice with mango
I WnNed steamed whole pumpkin with custard
mfulk‘l’]ﬂn _tapioca pudding

MsuREIEMIT IRALTA el TEInE
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a"lw:v'fmm:u‘hgnr-Tw:fi’ammm:‘l‘m?aﬂnmﬁﬂ:%'uﬂizmummmﬂi LW
What would you like (to havelto start with)?
What would you like for (an appetizer, dessert, etc.)?
What wouid you like to drink? '
What would you like to order?

. . . . e
wazoatasuusitamisisadilanlduslunda it 1du
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I'd recommend

Perhaps you should start with

How about ... ?
Would you liketotry ............coviiiinn ?

[} N o 9 & o & .
LT LW "UTIGTHU TR Lﬂwm'm
I'd recommend crispy rice crackers with pork dip for an appetizer. %o

Would you like to try crispy rice crackers with pork dip for an appetizer?

usnINi mw:ﬁmﬂauﬁﬁmuﬁ’uﬂwi'mﬂ*izmﬁm%:muLﬁmﬁmﬂ%mﬂqa
NEUIWMIUR TemdTes awIsRatn anaandTiYnu dadalui 15w
What are the ingredients? What is it made of?
What's in it? What does it contain?
How do you cook green curry chicken?
What does it taste like?

How do you eat it?

imanazasudmua glusnsmsdsiudoaduuiiisaiy wnudes
ww ladeil

Heat thick coconut milk and add green curry paste. Stir until the coconut
milk mixes well with the paste. Add shredded chicken breast and stir until the
chicken is half-cooked. Add thin coconut milk, eggplants and season with fish
sauce and sugar. Let the curry boil untit the chicken is cooked then sprinkle it
with sliced pieces cf green and red chillies and basil leaves. It's now ready to be
served. We usually have it with rice together with other dishes. '
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Abstract

Som Tam and Tom Yam Kung :

Communicating about Thai Food in English

Since Thai food Is popular throughout the world, the government is
encouraging the private sector to open restaurants abroad as part of an attempt
to bring revenue and renown into the country. It is hoped that by the year 2008
there will be 20,000 Thai restaurants operating in different parts of the world. _As
a consequence, there is currently a great demand for kitchen personnet; i.e.
chefs, kitchen hands, etc. who are competent encugh in Engiish to be able to
work and live abroad. Therefore, there is a need to develop English communication

skills to meet this goal. A similar need for the people working in the tourism

industry within the country is also felt. This article aims to help them communicate
in English about Thai food.




